Time-Temperature Observations of Food and Equipment in Airline Catering Operations 1.
Foods served on aircraft have been implicated as vehicles of foodborne illness. Preparation practices that could contribute to growth or survival of foodborne pathogens were surveyed in several airline catering operations. Although most of the practices would provide bacteriologically safe foods, some would permit pathogenic foodborne bacteria to survive cooking and reheating processes and permit the bacteria to multiply during cold- or hot-storage. Many of the prepared foods were exposed to temperatures within the 45 to 140 F range for several hours. Some of the equipment used could not maintain food temperatures above 140 F or below 45 F because of capacity, insufficient refrigerating medium, or poor condition.